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FS3 Performance Qualification Guide Student Pamphlet

Notice to the Students

Introduction

Overview

Purpose of the
Guide

Disclaimer

Welcome to the FS3 Performance Qualification Guide (PQG). This
document serves as a brief introduction to the guide. It has three
sections:

a Notice to the students

0 Recommended learning techniques

a Progress tracking chart

This first section, Notice to the Students, covers the following:

O

Purpose of the guide

Disclaimer

Content of the guide

Steps for completing the guide

About the review questions

About the End of Course Test (EOCT)
Studying for the Service Wide Exam (SWE)
Acknowledgements

Lists of references

Glossary of key terms

Questions or comments

0O 000OD0OD 00O OOOd

The purpose of this guide is to help you gain the general knowledge
and skills required to perform the duties and responsibilities of an
entry level Food Service Specialist, FS3.

The text in this guide has been compiled for TRAINING ONLY and
should NOT be used in place of official directives or publications. The
performance evaluation information is current according to the
references listed. You should, however, remember that it is YOUR
responsibility to keep up with the latest professional information
available for your rating. Current information is available from the
Enlisted Qualifications Manual, COMDTINST M1414.8 (series) and
the Record of Performance Qualification Form, CG-3303C-10.

USCG TRACEN Petaluma 1 Notice to the Students
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Notice to the Students, continued

Content of the The content of this guide is based on the requirements stated in the
Guide Enlisted Performance Qualifications Manual, COMDTINST M1414.8
(series) for the FS3 rate. The content is organized into eight units:

CONTENT OF THE GUIDE

UNIT TITLE

1. | Introduction to the Performance Qualification Guide

2. | Tools and Equipment

3. | Sanitation and Safety

4. | Introduction to Food Preparation

5. | Breakfast Foods and Drinks

6. | Meat, Poultry, Seafood, and Sauces

7. | Soups, Salads, Starches, and Vegetables

8. | Baked Goods

Steps for In order to become an FS3, you must complete all requirements for the
Completing the  Enlisted Professional Military Education (E-PME) as well as complete
Guide this guide, demonstrate on-the-job mastery of the rating-specific
Enlisted Performance Qualifications (EPQs), and pass the End of Course
Test (EOCT).

In the table below you will find explanations of the steps for
completing the guide.

HOW TO COMPLETE THE GUIDE

NO. STEP DESCRIPTION
1. | Readthe Reading the content of each lesson means
content of more than just reading. For each lesson, do

each lesson | the following:

B Read the content of the lesson.

Continued next page
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Notice to the Students, continued

Student Pamphlet

Steps for NO. STEP DESCRIPTION

Completing the

Guide, contd. Read the B Complete the lesson review at the end of
content of the lesson, noting what you answered
each lesson, correctly and what you answered
contd. incorrectly.

B Observe demonstrations of the core tasks
of the lesson as performed by your
supervisor.

B Practice the core tasks of the lesson until

you attain at least a moderate level of
competency.

For example, in Unit 5 you will be asked
to prepare biscuits from raw ingredients
following a specified procedure and
meeting certain criteria for accuracy and
safety. You should be reasonably
confident in your ability to prepare
biscuits in this manner BEFORE moving
to the next step.

2. Complete the

Once you have mastered a core task, you are

Performance | ready to demonstrate your mastery in front of
Evaluations | a qualified observer (your supervisor). If you
perform the core task satisfactorily, you will
receive a sign-off on your performance
evaluation for that task.
Note: You must complete the guide AND
pass your performance evaluations
BEFORE moving to the next step.
3. Pass the Once you have completed the guide and
End of received a sign-off, a “go,” on all the EPQs
Course Test | in the guide, you are ready to take the EOCT.
(EOCT) The EOCT is the final exam for the course.

More about the EOCT can be found later in
this section.

Note: DO NOT attempt to order an EOCT
without having completed steps 1 and
2 above for each lesson in the course.

End of procedure

USCG TRACEN Petaluma
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Notice to the Students, continued

About the While reading the lessons, you will find that there are two types of
Review reviews in the lessons:
Questions

Q Topic reviews
a Lesson and/or unit reviews

Topic reviews are dispersed throughout the lessons. These reviews, as
their name suggests, are designed to help you review major topics.
They do not occur in all lessons.

Lesson and/or unit reviews follow most lessons. They are designed to
help you check your comprehension of more than one topic.

For all reviews, answers to the questions in the review are provided in
a section at the end of each lesson called “Feedback.” For example, th
answers to the items in a “Lesson Review” will be found in a section
called “Lesson Review Feedback.”

D

If you are having problems understanding a topic, lesson, or unit, go
through it again or ask your supervisor for help.

About the Once you have completed the course, including having your EPQs
End of Course signed off, you may order an EOCT. The EOCT is used to measure your
Test (EOCT) achievement of the course objectives. EOCT questions follow a

multiple-choice format. The test is scored at the CG Institute:

a If you pass (80% correct or greater), you will receive a letter of
completion.

a If you fail, you will receive a profile letter showing your scores
on individual sections of the test.

Studying for the  The Service Wide Examination (SWE) for your rate and pay grade is

Service Wide based on the Food Service Enlisted Performance Qualifications found

Exam (SWE) in the Enlisted Qualifications Manual, COMDTINST M1414.8 (series)
and Enlisted Professional Military Education performance and
knowledge requirements found in the Enlisted Professional Military
Education (E-PME) Manual, COMDTINST M1510.2 (series).

A SWE isarank order tool used when competing for advancement to
E-5 thru E-9.
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Notice to the Students, continued

Acknowledg- Material included in Unit 3 of this guide is provided through the

ments courtesy of the designated source. The Coast Guard appreciates
permission of the source to use this material, which contributes greatly
to the effectiveness of the course. No copies or reproductions of the
material are authorized without permission of the appropriate source.

Lists of This guide contains original material developed at the Coast Guard

References Training Center in Petaluma, California and excerpts from the
technical publications listed in the “Tools and References” sections of
the lessons in the course. Please refer to the specific lessons to view
the reference information.

Key Terms Throughout this guide, you will be introduced to many new terms.
These terms and their definitions may be found in “Appendix C,
Glossary of Key Terms” in this unit.

Questions or Any guestions or comments regarding this material should be directed

Comments to the Food Service Subject Matter Specialist (SMS). You can contact
the SMS by telephone at (707) 765-7142 or by e-mail using the SMS
e-mail address at http://cgweb.tcpet.uscg.mil/tpf/fssms/fssms.htm.

USCG TRACEN Petaluma 5 Notice to the Students
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FS3 Performance Qualifications Guide

Learning Techniques

Overview

Using the
Learning
Objectives

Scanning
Before You
Read

Taking Notes

Asking
Questions

Notice to the Students

Use this section to help you learn more about learning. This section
covers the following:

a Using the learning objectives

a Scanning before you read

Q Taking notes

Q Tracking your progress

You will find learning objectives for a lesson at the beginning the
lesson. These objectives act as a guide, pointing out the most
important behaviors to be learned during the lesson. Read the learning
objectives carefully before you begin reading the text of the lesson.

Preview a lesson before you read it. This helps you calculate how
much time you need to set aside to complete a lesson. In addition,
scanning before you read helps you begin to prepare mentally for what
you are about to read. To scan the scope of the guide as a whole (all
lessons and units), you may wish to review the Progress Tracking
Chart included at the end of this section.

Taking handwritten notes is key in helping to move information from
short-term to long-term memory.

Write down any questions that come to mind while you are reading the
material.

Refer to your supervisor to discuss the questions you have written and
any other questions you may have about the material.

As you read the material of this guide, and questions occur to you,
write them down—in a journal, in a notebook, in the pages of the
guide, etc. It doesn’t matter where you write your questions, the
important thing is simply to generate them and write them down.
Asking and answering questions is helpful for increasing your
learning.

The act of asking a question helps you “engage” with the content of
the guide. Writing down your questions helps you remember them and
increases the likelihood of getting answers to them. Once you’ve
written down your questions, be sure to discuss them with your
supervisor.
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Learning Techniques

Tracking Your Having all the course material in your hands and scanning it at the

Progress beginning of the course can become overwhelming—this course
contains a lot of material! The material, however, is presented in small
chunks, bite-sized pieces if you will, to help make it easier for you to
work your way through it.

In the next section you will find a Progress Tracking Chart designed to
help you and your supervisor monitor your progress through the
course. Using it can help you and your supervisor ensure you have
completed each lesson and each performance evaluation.

Use the chart to maintain a record of your activity by writing the
following in the spaces provided:

O The date you start each lesson
O The date you complete each lesson
a The date you complete each performance evaluation

Once you have completed a lesson and/or the performance evaluations
for that lesson, have your supervisor initial your tracking chart for that
lesson.

Here is an example from a partially completed section of a progress
chart. It shows the progress of a student who is working on Unit 5. It
shows that he has completed five of the six lessons of that unit and
three of the five performance evaluations. His supervisor has initialed
four of the lessons—the two lessons that have not yet been initialed
still require completion of lesson components and/or performance

evaluations.
5 S
& & §FF
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5 Breakfast 1 Overview
Foods and 47578 | 4/100%
Drinks 2 How to Prepare Egys
4712/ | #7170k | #2100 | AR
3 How to Prepare Quick
Breads 4/19/0F | 4/24/0F | 47280 AR
4 How to Prepare Breakfast
Cereals 4/26/X8 | £/3150F
5 How to Prepare Breakfast
Meats 36X 3K | s/reiky AR
6 How to Prepare Breakfast
Drinks 130
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Progress Tracking Chart

FS3 Performance Qualifications Guide

Student Name

Start Date

Supervisor’s Name
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1 - Overview

Notice to the Student

1 - Overview of the FS3 PQG

Appendix A - Introduction to the FS3 EPQs

Appendix B - Food Service and the USCG

Appendix C - Glossary of Key Terms

2 - Tools and Equipment

1 - Overview

2 - Cooking Equipment

3 - Processing Equipment

4 - Holding, Serving, and Storing
Equipment

5 - Cleaning and Sanitizing Equipment

6 - Pots, Pans, and Containers

7 - Measuring Devices

8 - Knives and Hand Tools

3 - Sanitation and Safety

1 - Overview

2 - How Food Becomes Unsafe

3 - Personal Hygiene and the Food Handler

4 - How to Keep Food Safe

5 - Cleaning and Sanitizing the FS Facility

6 - How to Clean and Sanitize Dishes and
Utensils

7 - Safety in the Workplace

8 - How to Sharpen and Maintain Knives

4 - Intro to Food
Preparation

1 - Overview

2 - Basic Cooking Principles

3 - Introduction to Recipes and Recipe
Conversions

4 - How to Perform Recipe Conversions

5 - How to Handle Fruits and Vegetables

Continued next page|
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Progress Tracking Chart, continued

FS3 Performance Qualifications Guide
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5 - Breakfast Foods 1 - Overview

and Drinks

2 - How to Prepare Eggs

3 - How to Prepare Quick Breads

4 - How to Prepare Breakfast Cereals

5 - How to Prepare Breakfast Meats

6 - How to Prepare Breakfast Drinks

6 - Meat, Poultry,
Seafood and Sauces

1 - Overview

2 - How to Prepare Pork and Beef

3 - How to Prepare Poultry

4 - How to Prepare Seafood and Sauces

7 - Soups, Salads,
Vegetables and
Starches

1 - Overview

2 - How to Prepare Vegetables and Salads

3 - How to Prepare Rice and Soups

4 - How to Prepare Pasta and Sauces

5 - How to Prepare Potatoes and Brown Sauces

8 - Baked Goods

1 - Overview

2 - Baking Principles

3 - How to Prepare Cookies

4 - How to Prepare Cakes and Frostings

5 - How to Prepare Pies

6 - How to Prepare Soft Rolls and Sweet Rolls

FS3 Performance Qualification Guide
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LESSON 1

Overview of the FS3 Performance Qualification Guide

Introduction

Overview This lesson introduces you to the FS3 Striker Performance
Qualification Guide (PQG). It explains what the guide is, how it is
organized, and how the PQG will help you through the course.

This section of the lesson includes:

Q Objectives
a Tools and references
a Topics covered by this lesson

Objectives Upon completion of this lesson, you will:

a Describe how the “Recipe for Learning” and the Performance
Qualification Guide (PQG) are used to complete the FS3
Performance Qualifications

Locate and interpret the FS Striker PQG Map
Describe the structure of the PQG

Describe the structure of the student pamphlets
Locate and interpret the list of EPQs for the guide

0O 00O

Tools and The tools and references for this lesson include:

References 0 Record of Performance Qualifications Form (FS), Department

of Homeland Security, U. S. Coast Guard, CG-3303C-10 (Rev.
10-04)
http://www.uscg.mil/ha/g-w/g-wt/g-wtt/g-wtt-2/trapol/FS.pdf

a Unit 1, Appendix C, Glossary of Key Terms

0 Armed Forces Recipe Service (AFRS), NAVSUP Publication 7
The AFRS and other food service references may be found at
the Food Service Library Online at
http://cgweb.tcpet.uscg.mil/fslibrary/ under the heading
Publications and Directives.

a Professional Cooking, by Wayne Gisslen
For assistance in obtaining a current copy of Professional
Cooking, contact your Food Service Subject Matter Specialist
(FSSMS) by telephone at (707) 765-7142 or via the e-mail
address found at
http://cgweb.tcpet.uscg.mil/tpf/fssms/fssms.htm.
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Introduction, continued

FS3 Performance Qualification Guide

Topics
Covered by
This Lesson

This lesson covers the following topics:

0 Welcome from the Food Service Rating Force Master Chief

e A Message from the Rating Force Master Chief
e My Goal for the FS3 Non-Resident Course
0 Introduction to the FS3 Performance Qualification Guide

(PQG)

e Recipe for Learning

e Organization of the Guide
e Overview of the Units

e Guide Map

e Introduction to the Student Pamphlets

e Components of the Student Pamphlets

e A Word About Safety
a FS3 performance qualifications

e Category A. Food Preparation

e Category B. Tools and Equipment

e Category C. Safety and Sanitation

e Performance Qualifications Unit Matrix

Unit 1 — Introduction to the PQG 1-2
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Welcome from the Food Service Rating Force Master Chief

A Message
from the
Rating
Force
Master
Chief

The following letter is addressed to you; it is from the Food Service
Rating Force Master Chief. Take a few minutes and read the letter.

To: Food Service Striker

Congratulations on your choice to become a Food Service Specialist (FS)! The vocation you have chosen,
specifically within the Coast Guard, is entering into an extraordinary time for growth, advancement, and professional
development. We, as a rating, have grown significantly since | entered the service over 20 years ago, we have a
long way to go, but the opportunities are there for the taking.

You will have many opportunities. You should consider taking advantage of every single one of them, even though
they will require personal sacrifice, they will be challenging, and some will even be unpleasant. Your personal and
professional growth is no one’s responsibility but your own. As your primary enlisted advocate in the FS community,
| will ensure that you are provided every training and professional development opportunity, but you will have to
make the effort to learn the system, what it requires and how to get what you want. None of this is new or hard.
Many people have taken shortcuts on their career paths by being unwilling to be proactive in pursuing their goals or
worse, they did not set goals and accepted the minimum from the system while their shipmates took advantage of
the opportunities presented to them. Your time in the service will be over before you know it, | recommend getting
everything you can from the organization, because it will certainly be expecting everything you have.

You will certainly face challenges that many of your shipmates don't face (working on holidays, never attending a
Change of Command Ceremony, etc). Like | said, there are many challenges. You will also have the opportunity to
make an immediate and positive effect on your crew and command. You will see many different styles of
management and culinary techniques. You should find out what each person does best, put that “tool” in your tool
bag and use it when you can. This can be a method or style you admire about your Commanding Officer or fellow
watch stander.

Our (Coast Guard and FS) “service culture”, in my opinion, is that we do a lot of things (think multi-tasking) in
addition to working in your specialized field. You (as an FS) will most certainly have co-lateral duties; | encourage
you to give any collateral duty your best effort. No matter how unpleasant or challenging it may be, you will be a
better Coast Guardsman and FS for the experience.

Our Core Values of: Honor, Respect, and Devotion to Duty, exemplify the very best we have within our workforce.
You are a part of that workforce; you will be expected to always adhere to this code. You will also make a lot of
mistakes over the course of your career. What you do about these mistakes will make a significant difference about
where your career is ended or resurrected. If you make a mistake, make every effort to not make the same mistake
again, ask questions, this is your career, your future. Never, never, never lie or misrepresent the facts. The
consequences will be severe, far worse than if you had just faced the music and accepted responsibility for your
actions.

Again, congratulations on your decision to enter our rating, | look forward to working with you in the future. Semper
Paratus, Shipmate.

FOOD SERVICE RATING FORCE MASTER CHIEF

USCG TRACEN Petaluma 1-3 Unit 1 — Introduction to the PQG
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Welcome from the Food Service Rating Force Master Chief,
continued

My Goal for the  Take a few minutes and reflect on what the Rating Force Master Chief

FS3 Non- said. In the space below, write down at least one goal that you want to
Resident achieve while working with the FS3 (Striker) Performance
Course Qualification Guide.

My goal:

Include two or three personal benefits you expect to receive from this
training.

Unit 1 — Introduction to the PQG 1-4 USCG TRACEN Petaluma
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Introduction to the FS3 Performance Qualification Guide (PQG)

Overview The Performance Qualification Guide (PQG) is a set of documents
(student pamphlets, handouts, performance evaluations, etc.),
organized into units and lessons. It guides you through the course of
study required to complete all FS3 EPQs.

In this section, you will learn about:

O

The recipe for learning

Organization of the guide

Overview of the units

Guide map

Introduction to the student pamphlet
Components of a student pamphlet

A word about safety

FS3 performance qualifications
Performance qualifications unit matrix

0O 000000 O
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FS3 Performance Qualification Guide

Introduction to the FS3 Performance Qualification Guide, continued

Recipe for
Learning

Soups, Salads,
Vegetables, and - Mezt, Paltry, Sesfood, and Ssuce

One of the best ways to learn about the contents of this guide is to
study a model of it. The Recipe for Learning serves as a model for the
guide, summarizing for you in single page the eight major topics (the

units) of the PQG.

The first half of the recipe—the first four units—is made up of
introductory lessons that explain what you need to know in order to

prepare many different foods and drinks. The

second half of the

recipe—the final four units—is made up of “how to” lessons that help

you put into practice those things you learned

in the first four units. In

the second half of the course you will find that you are “doing” more
and reading less, taking useful ideas and putting them into practice.

<= Unit 1
Introduction

Unit 8
Baked Goods
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Unit 2
Tools and Equipment
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Unit 3
Sanitation
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and Safety
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Unit 6
Meat, Poultry,
Seafood, and Sauces Unit 5
Breakfast Food
and Drinks

Unit 4
Introduction to
Food Preparation

Unit 1 — Introduction to the PQG 1-6
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Introduction to the FS3 Performance Qualification Guide, continued

Organization The training material of this guide is made up of three types of
of the Guide components: units, lessons, and topics.

The table below explains these components.

THE COMPONENTS OF THE GUIDE

COMPONENT DESCRIPTION

Unit A part or section of the guide that focuses on a central
theme. For example, Unit 5 focuses on how to prepare
breakfast foods. Units are made up of lessons.

Lesson Increments of training within a unit. For example, one
of the lessons in Unit 5 is “How to Prepare Eggs.” A
lesson contains one or more topics.

Topic The smallest increment of training, presenting the

optimum set of behaviors for initial acquisition by a
student. For example, one of the topics in the lesson
“How to prepare eggs” is how to prepare fried eggs.

Continued next page
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Introduction to the FS3 Performance Qualification Guide, continued

Organizat_ion The units, lesson, and topics are organized in a “nested” manner, an
of the Guide, arrangement similar to that of a file cabinet. For instance, if we
contd. consider the guide to be a file cabinet, then the units in the guide

would be the individual drawers in the file cabinet. The lessons in a
unit would be the folders in a drawer, and the topics in a lesson would
be the documents in that folder.

This diagram illustrates the organization of the guide.

The Guide (PQG) =
a file cabinet
Unit = a drawer in
the file cabinet

0
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B F 2 | ] 1
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documents in a
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Lesson = the
folders in a
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Introduction to the FS3 Performance Qualification Guide, continued

Overview of the
Units

The units of this guide were developed from the E-4 rating EPQs
(Enlisted Performance Qualifications), the standards (manuals,
directives, policies, etc.) for the FS3 rate, as well as observations of
and interviews with Accomplished Performers (APS).

The table below provides details on the units of the guide.

UNIT DESCRIPTIONS

UNIT NAME

DESCRIPTION

Unit 1 — Course
Introduction

This unit provides an introduction to the Food
Service Specialist’s striker course, and introduces
FS3 EPQs, course content, and structure.

Unit 2 — Tools and
Equipment

This unit introduces the concepts of food and non-
food contact surfaces and the various types of food
service tools, equipment, and utensils (including
knives) used in preparing, holding, serving, and
storing food.

Unit 3 — Sanitation
and Safety

This unit provides instruction on how food
becomes unsafe and guidelines for keeping food
safe, including personal hygiene. This unit also
provides instruction and practice exercises for
cleaning and sanitizing the food service facility as
well as sharpening and maintaining knives.

Unit4 -
Introduction to
Food Preparation

This unit introduces the basic cooking principles
(including the transfer of heat, cooking methods
and cooking times, and the seasoning and
flavoring of food). In addition, this unit introduces
the planning and organizing of food production
using standardized recipes and recipe conversion.
This unit also provides instruction on how to
prepare fresh fruits and vegetables, as well as how
to chop, dice, slice, and mince food.

Unit 5 — Breakfast
Foods and Drinks

This unit provides instruction and hands-on
practice on how to cook with dairy products, select
and prepare eggs, prepare quick breads and
breakfast cereals, and prepare breakfast meats and
drinks.

Continued next page
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Introduction to the FS3 Performance Qualification Guide, continued

Overview of the
Units, contd.

Guide Map

UNIT NAME DESCRIPTION
Unit 6 — Meat, This unit introduces you to the basic composition,
Poultry, Seafood, cuts, and forms of meat, poultry, and seafood, as
and Sauces well as how to handle, prepare, and carve meat,
poultry, and seafood. You will also learn how to
create stocks and sauces.
Unit 7 — Soups, This unit introduces the procedures for preparing,

Salads, Starches,
and Vegetables

cooking, and storing soups, salads, starches, and
vegetables. This unit also provides instruction and
hands-on practice in preparing potatoes, rice, and
pasta products.

Unit 8 — Baked
Goods

In this unit, you will learn how to bake one and
two-crust pies, sheet cakes, three kinds of cookies,
soft rolls, and sweet rolls.

To view the units and lessons in greater detail, use the guide map on
the following page. It contains a listing all of the lessons in the guide
organized by unit. The top box shows the course title, the next layer
shows the titles of the eight units, and the remaining layers under each
unit show the lesson titles.

Unit 1 — Introduction to the PQG

Continued next page
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Introduction to the FS3 Performance Qualification Guide, continued
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Student Pamphlet FS3 Performance Qualification Guide

Introduction to the FS3 Performance Qualification Guide, continued

Introduction to The Performance Qualification Guide is broken down into pamphlets,

the Student with one pamphlet or set of pamphlets (for large units) per unit. The

Pamphlets student pamphlets contain all the material for the guide. For example,
this document—the one you are working with right now—is part of a
student pamphlet. Each pamphlet or set of pamphlets contains an
overview of the unit, followed by a varying number of lessons to teach
the major accomplishments associated with the EPQ.

Components of  Each student pamphlet of this guide, except Unit 1, has three

the Student components. Unit 1 is different only because it is an overview of the
Pamphlets entire guide. The components of a student pamphlet are:
O Lessonl

a Lessons2-X
O Performance Evaluation

See the table below for explanations of these components.

COMPONENTS OF THE STUDENT PAMPHLETS

COMPONENT DESCRIPTION

Lesson 1 Lesson 1 is the first component of each student
pamphlet and provides the following:

e Overview of the unit
e EPQ(s) addressed in the unit
e Tools and references

e Policies, procedures, and processes

Lessons 2 — X | The remaining lessons make up the middle section of
the pamphlet and provide:

e Content for learning about the for major
accomplishments, or EPQs, of the lesson

e EPQ(s) addressed in the lesson

e Tools and references specific to the lesson

Continued next page

Unit 1 — Introduction to the PQG 1-12 USCG TRACEN Petaluma



FS3 Performance Qualification Guide

Student Pamphlet

Introduction to the FS3 Performance Qualification Guide, continued

Components of
the Student
Pamphlets,
contd.

COMPONENT

DESCRIPTION

Lessons 2 — X,
contd.

e Job aids that explain:
0 Whatto do
0 Howtodoit
0 Whentodo it
0 Sequence of the steps
0 Criteria for success

¢ Review Exercises — self-evaluations to help you
apply your new knowledge

e Practice Exercises — exercises to help you
rehearse the new behavior (new skills), perform
the new tasks using the job aid

Performance
Evaluations
(PEs)

The Performance Evaluations component is found in
the back of the student pamphlet and contains an
overview for each set of performance evaluations as
well as checklists for evaluating your performance.

The Performance Evaluation is the last step in the
learning process and provides an opportunity for the
instructor to observe you performing the task to see if
the learning has transferred. This is the test. After
completing the PE, the instructor provides feedback to
you.

The Performance Checklist provides the criteria for
measuring success and the standards for performing the
task correctly.

USCG TRACEN Petaluma
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Student Pamphlet

FS3 Performance Qualification Guide

Introduction to the FS3 Performance Qualification Guide, continued

A Word About
Safety

For this course, the safety criteria are the same for all the units:
0 When operating any tools or equipment, follow the safety
guidelines as explained to you by the instructor.
a If you are unsure, ask before operating any equipment or tool.
This is the only time these criteria are stated in this course.

Follow policies and procedures stated in the Safety and Occupational
Health Manual. See the following documentation for more
information:

0 Naval Engineering Manual, COMDTINST M9000.6 (series)

a Safety and Environmental Health Manual, COMDTINST
M5100.47 (series)

Unit 1 — Introduction to the PQG 1-14 USCG TRACEN Petaluma



FS3 Performance Qualification Guide Student Pamphlet

FS3 Performance Qualifications

Overview The following performance qualifications job categories are for the
Food Service Specialist:

Food preparation
Utensils and equipment
Safety and sanitation
Procurement™

Receipt and storage*

Training*

N oo g b~ L Mo

Paperwork and inventory management*

*

For the FS3, there are no EPQs in these job categories. However,
there are EPQs for the Food Service Specialist rate at the
Journeyman level (E-5 and E-6).

To review all of the performance qualifications, see the Record of
Performance Qualifications Form (FS), Department of Homeland
Security, U.S. Coast Guard, CG-3303C-10 (Rev. 12-03). You can
access this document at the following site:
http://www.uscg.mil/ha/g-w/g-wt/g-wtt/g-wtt-2/trapol/FS.pdf

Category A. 4.A.01 Perform the three types of recipe adjustments IAW Armed
Food Forces Recipe Service (AFRS), NAVSUP Publication 7.
Preparation

4.A.02 Perform the following cutting techniques on at least two
different food items IAW “Professional Cooking” by Wayne Gisslen:
a Dice
a Mince
a Chop
a Slice

SupGuide: Member will be required to display two proper techniques
using the appropriate knife for each.

4.A.03 Cook, progressively, two items from an approved weekly
menu |AW “Professional Cooking” by Wayne Gisslen and Armed
Forces Recipe Service (AFRS), NAVSUP Publication 7.

USCG TRACEN Petaluma 1-15 Unit 1 — Introduction to the PQG
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FS3 Performance Qualification Guide

FS3 Performance Qualifications, continued

Category A.
Food
Preparation,
contd.

Unit 1 — Introduction to the PQG 1-16

4.A.04 Prepare brewed coffee, drink-mix, and brewed iced tea IAW
“Professional Cooking” by Wayne Gisslen, Armed Forces Recipe
Service (AFRS), NAVSUP Publication 7 and product instructions.

4.A.05 Prepare at least one of the following meats using dry heat
cooking method. IAW “Professional Cooking” by Wayne Gisslen and
Armed Forces Recipe Service (AFRS), NAVSUP Publication 7:

a Poultry

O Beef

a Pork

a Seafood

SupGuide: Supervisor will ensure member selects a different meat for
each cooking method listed in EPQ 4.A.05 through EPQ 4.A.07.

4.A.06 Prepare at least one of the following meats using moist heat
cooking method IAW “Professional Cooking” by Wayne Gisslen and
Armed Forces Recipe Service (AFRS), NAVSUP Publication 7:

a Poultry

O Beef

a Pork

a Seafood

SupGuide: Supervisor will ensure member selects a different meat for
each cooking method listed in EPQ 4.A.05 through EPQ 4.A.07.

4.A.07 Prepare at least one of the following meats with the dry heat
using fat/frying cooking method IAW “Professional Cooking” by
Wayne Gisslen:

a Poultry

O Beef

a Pork

a Seafood

SupGuide: Supervisor will ensure member selects a different meat for
each cooking method listed in EPQ 4.A.05 through EPQ 4.A.07.
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FS3 Performance Qualifications, continued

Category A.
Food
Preparation,
contd.

4.A.08 Prepare the following sauces IAW “Professional Cooking” by
Wayne Gisslen and Armed Forces Recipe Service (AFRS), NAVSUP
Publication 7:

a Brown sauce

a White sauce

0 Tomato sauce

4.A.09 Prepare the following cold sauces IAW “Professional
Cooking” by Wayne Gisslen:

a Tartar sauce
O Cocktail sauce

4.A.10 Prepare a clear/light soup IAW “Professional Cooking” by
Wayne Gisslen and Armed Forces Recipe Service (AFRS), NAVSUP
Publication 7.

4.A.11 Prepare a heavy/thick soup IAW “Professional Cooking” by
Wayne Gisslen and Armed Forces Recipe Service (AFRS), NAVSUP
Publication 7.

4.A.12 Carve the following cooked meats IAW “Professional
Cooking” by Wayne Gisslen:

a Whole turkey
0 Roast beef or pork

4.A.13 Prepare the following eggs cooked to order IAW
“Professional Cooking” by Wayne Gisslen and Armed Forces Recipe
Service (AFRS), NAVSUP Publication 7:

a Over easy
a Over medium
a Over hard
a Scrambled
a Omelet
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Student Pamphlet FS3 Performance Qualification Guide

FS3 Performance Qualifications, continued

Category A. 4.A.14 Prepare the following simmered egg products IAW
Food “Professional Cooking” by Wayne Gisslen and Armed Forces Recipe
Preparation, Service (AFRS), NAVSUP Publication 7:
contd.
a Poached

o Soft cooked/boiled
o Hard cooked/boiled

4.A.15 Wash fresh fruits and vegetables for consumption IAW
“Professional Cooking” by Wayne Gisslen and the Food Service
Sanitation Manual, COMDTINST M6240.4 (series).

4.A.16 Prepare at least one uncooked salad IAW “Professional
Cooking” by Wayne Gisslen and Armed Forces Recipe Service
(AFRS), NAVSUP Publication 7.

4.A.17 Prepare at least one cooked salad IAW. “Professional
Cooking” by Wayne Gisslen and Armed Forces Recipe Service
(AFRS), NAVSUP Publication 7.

4.A.18 Prepare a fresh and frozen vegetable product IAW
“Professional Cooking” by Wayne Gisslen and Armed Forces Recipe
Service (AFRS), NAVSUP Publication 7.

4.A.19 Prepare at least one rice product IAW “Professional Cooking”
by Wayne Gisslen and Armed Forces Recipe Service (AFRS),
NAVSUP Publication 7.

4.A.20 Prepare at least one pasta product IAW “Professional
Cooking” by Wayne Gisslen and Armed Forces Recipe Service
(AFRS), NAVSUP Publication 7.
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FS3 Performance Qualification Guide Student Pamphlet

FS3 Performance Qualifications, continued

Category A. 4.A.21 Prepare potato products utilizing the following cooking
Food methods IAW “Professional Cooking” by Wayne Gisslen and Armed
Preparation, Forces Recipe Service (AFRS), NAVSUP Publication 7:
contd.

0 Baked

o Boiled/Simmered
Q Dry heat using fat/frying

4.A.22 Prepare the following from raw ingredients IAW
“Professional Cooking” by Wayne Gisslen and Armed Forces Recipe
Service (AFRS), NAVSUP Publication 7:

a One-crust pie

a Tw